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.'Claims] 



s usi.-.g 



t.'e%^J-^- 9 - a -^ b ! Ver ^e and food produces a 3 desc— ed - 

a ^ -cen^c substance -s «xtrar~AH in 1 in wh- 

a w,-. r . :3 ., = ., aRoi raCio of so -^x.rac.ed^rcm cacao oear.s using erh^^: 

.:; a ^.. 3 ^ r : e ^; h -enrage and food products as "escivh.H 
-••e in..car:..r.scenic substance ' 3 a en.H. „«t u ised ln "-aim 1 

further purification of the ethinol «??r c ?° lyphMo1 = hac is stained by 

-'^tailed =escnpticn of the Invention] 



which 



'0CO1J 



*n ~ecail, it relates to health bevtraa* * i ca rcinogenic suJbstance ard 



[0002J 

[Prior arcj 



Che cacao bean have physiological action, ^^ reP °" ed Chac che «"«loids m 
diuretic action. i t P J furS"taS Se ?£ ScS*^ 3Cimui «"n and a" 
.ha c_ have an antio* , rUn. i ? ti 5iT-- ll?u.:.f i u ! ° b ? M, - ggg*£ig_T^Thcnol3 
anticarcxnoij eiiie acCion r— — — b«errno~r^o~ rts £g nena X3 



L0003 ] 



=«.r. isTtenLn P c r y S coward W1 ai; llTrl^L^" ^* —" d « - d -me 
m first place as a cause of death r " P aClenc »- with cancer belna 

aging society, there is JhJ pSIfwIu^tfi?^"^ ^ fu " h « ^ = an 

it has been up to tha present. On t^ oth^r h^n* be ?"*ter than 

of cancer is proceeding and the facts ehaf ^ ' res « rch °n the development 

environment account fof thecal of*,? 1 "*^ l}**" 9 « d l^iag P 

occurrence are being clarified CanCer 411(1 Cne mechanisms of its 



[0004] 

inllf^J.**™™^™ *■ ^tended to solve 



anticarcinog«nic substance xn foodi cllltflLr^ 0 ^^ ' *••««•• for 
action and research on methods of mfnufactur, !^° n ° f Ch9ir m «<^"™ of 

[0005] * 

-p% a aterres%°i?ch 9 for e th P :°p b ur^., S'.S^ 60 " COndu «« d »t.n.iv. and 

a result, they confij^d cSPfhTr! irii^? - * fo " m ^ioned problems. As 
superior physiological effectiveness "'""Wic substance of 

raw materials of chocolate and ^ 5*° be * n » < *hich are the princioal 

basis of th i3 taowuSi 'sS2i"Sl^ t S?: y - PerfeCted th ^ invention on^ie 
beverage and food products tXc a*r. J" lnv ! nClon Provides health 

anticarcmogenic substance St " «£"£ d ,r J" d in th * Z ch> * conCain *» 

.at extracted from cacao beans using ethanol . 



[COOS! 

.'Mode of execution 0 f - 

-«"""„of "V ^*™*c"'T:^i Ac r' "hereby - e _ 

1 anol, which ^« secured f^ 3m -a-, I icarci-~cri»" , - 

serve as :he raw *i c ; =J jU^ful = a = ., e hu ^= ra boJy' 0 ^ anS is 

- :::~." 3s:g -n tha t the excra^ u =acao llas S- Oefat-Zn cao sheila. 

::co7] ? ^ et.ecced by known me clod.. Cacao =««n . 

?-sferablyr r J55"S 7nn Perfor ™ ed by adding 3C0 * a 9nn „ 

several hours co 48 lourt L" 1 " 1 ^ ^he mixture at ™f? '° 130 * car - s 
open column chromTfo^^J"^^ «quir-5dT Se^ 

rather thin szu<tyin5^?S t U^£^ ot "Ucipi. eonoSIi?!^ ° »n»ia«r :he 

"'"arcinog.h^nS^ 1 ^ 

- can,. ««. -«eh ac t a, t „e =r l93 .„ .TSSffiSi,;''*^ 

found that eher.^ 7 CMCJ by Cnis edified fa™ 3i ' ** * resul c of 

and food prod"" J""- "™°r -g3Tggnoi.i °e7icfo?a ^ "'» n t idj£f^ 
ord.r^o.i „ f.;"^^"- ^ ^ 



csurse. beverag. a''!" 9 ' and f=od ?r=duc- s ^ 

objectives. 

■'00141 -xa ^ Ch "* 

subscaiic^r^ 16 MeChod °' manufacture of care, 

rCln ° gen " la inhibiting 

defa^eJ 3 cacao^ ghC ° £ 80% "hano! w„ add.H 

^.peraturrfo^^r^u 3 ^ 1 " 1 ^ £ r" 0 *"' * wight of 

[0«5] Example 2. sv, Wi . "* r fr «"-dtYin 9 . 

13 * heterocyclic amiri* • * u,ed « the teat «„k.. t€d fraction that 




Chocolate was ~iade bv f - 1 t , «~ , 

Cacao ?,ass; 50 parts 

Cacao butter; 50 parts 

30% ethanol extract; 5 parts 
Sugar; 95 parts 
Cow's milk; 2 parts 
Shortening; 10 parts 

[0013) Example of Manufacture 2 

Granulated sugar; 85 parts 

Concentrated fruit juice; 5 parts 

Citric acid; S parts 

Fragrance; 2 parts 

80% ethanol extract; 1 part 

Gelatin; l part 

[0019] Example of Manufacture 3 

lrh^ le by Ch * followin * formulation in accordance with a standard 

method using the cacao extract obtained m Example i. standard 

wheat flour; 440 parts 

Sugar; 240 parts 

Margarine; 200 parts 

Whole egg powdsr; 70 parts 

80% ethanol extract; 20 parts 
Vanilla essence; 2.5 parts 
Water; 130 parts 

[0020] Example of Manufacture 4 

'^fnH?V eVe i; a ? e W " made by Che formulation m accordance with a 

Exa^e 1^ - U3ing Chft CrUdC P ol yP henoi facciv « fraction) obtained In 



Crude polyphenol (act ive fraction.; o.s parts 
Cocoa powder.- 2 parts 
Sugar,- 4.5 parts 

defatted powdered ^ik,- 0 . 5 parC3 

S.-milsifymg agent; 3.1 ?ArZ5 
'able salt; 3 . 3S parts 
Vanilla flavoring,- o.OS parts 
Treated water.- 92.3 parts 

[0021J 

[Effect of the Invention) 



foods having^ ca^Sge^esK T^2i£<"\ in ™ ei ^ ^ beverages and 

beans, which have long been use? as 1 ??J n !? CM be P r ° v ^ed using cacao 

Cacao beans have been used as a >o«h ? product, as the raw material 
and large quantities .S'SoSuif S £££ Jg" <*• S ^ era 

he!irh 3 H feCy has been confirmed. On t£e KJ J U ?*° U 5 Cha wo * ld - Thus, 
health beverage and food products of rhi. inl ? Ch * fore S°ing facts, the 
provide a superior means of prevent aLcel^™', by Cheir consumption* can 
S -Z S " and ° f P" v *ncing Jg5| whi??f£ P ! eVenCin * various types 

lhU3 ' ^ «• °* extremely ?r.« ^"flSScJ 0 * lndUCed by d *™^" 
[Brief Explanation of the Figures] 



Figure i. Method of Pun car inn * 



DefatfH ~,_ 1n _ 1 



S3 



* s ciM , 1CS volume of go% 

Stirring and extraction, 24 hours r„„ 

nours, room temperature 

filtration 



extraction solution Residue 
Concentration under reduced pressure 
Concentrated minr^, ... Free _. . . 

~^ nrtW->1rYin 7 ■ not ^an^xtract 

Diaion HP2MG chromatography 



20% ethanol 177 ~ 1 

80% arh^nni . ... ^ fra ^, ^ 

Silica gel chromatography 

Chloroform : ethanol 



100:0 80:20 S**!L 



* active concentrated fract 



ion 



Figure z ^nh.K 

blC ° ry Acclon on Mutageneses of 2e £. cc 




of ba«-« uc «. d colofu#a 

fhorironcal axijj 

«txv. concentre., fraetlon 



